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Subject:     "Using  Your  StrawlDerry  Crop."     Information  from  the  Bureau  of  Home  Eco- 
ncmics,  U.  S.  D.  A. 

The  young  man  vrho  courted  Curly  Locks  made  some  ardent  voyjb  atout  her  futui-e, 
as  young  men  often  do  under  such  circumstances,    But  he  didn't  offer  diamonds  and 
crchids.     He  promised  that  Curly  Locks  should  "feast  upon  strawherries ,  sugar  and 
cream."    Which  only  goes  to  show  that  people  have  considered  strawherr ies  great 
delicacies  for  many  years,  and  that  they  discovered  long  ago  about  that  perfect 
combination — fresh  strawberries  and  cream. 

In  these  days  of  rapid  transportation  and  refrigeration,  strawberries  are  often 
for  sale  in  the  dead  of  winter  even  in  cold  climates.     But  the  housekeeper-  with  an 
eye  on  her  pocketbook  buys  strawberries  like  other  fresh  foods — in  season.  Eor 
products  in  season  are  best  and  cheapest,     ramilies  who  are  luck;^'"  have  strawberry 
Deds  in  their  oyw.  gardens  to  supply  fresh  fruit  right  off  the  vines.     ITo  straw- 
terries  have  a  better  flavor  than  those  just  loicked. 

These  early-season  berries  are  some  of  our  most  delicate  fruits.     And  that's 
an  important  point  to  remember  in  preparing  and  serving  them.     They're  delicate  in 
structure — full  of  juice  with  little  fiber.     They're  delicate  in  flavor,  and  deli- 
cate in  color.     They  bruise  easily  and  spoil  easily.     If  you  treat  them,  carelessly, 
they  are  likely  to  lose  color,   shape  and  good  flavor. 

If  you  are  going  to  maiie  the  most  of  this  delicious  spring  fruit,  you  need  to 
treat  it  gently  from  the  time  you  bring  it  into  your  kitchen.     Of  course,  if  you 
nave  your  own  berries,  you  are  sure  to  have  them  fresh.     If  you  buy  strawberries 
at  the  market  and  must  keep  them  for  a  day  or  two,  give  them  the  best  care.  Tai-e 
them  out  of  the  basket  at  once  and  spread  them  out  on  a  large  plate  or  platter  where 
the  air  can  reach  them.     Then  cover  the  T)latter  with  waxed  paper  and  set  it  m^tne 
refrigerator.     All  berries  keep  better  if  you  don't  wash  them  until  shortly  before 
serving.    Wet,  soaked  berries  are  likely  to  mold  or  decay. 

Now  about  r^re-oaring  the  berries.     Since  they're  very  likely  to  be  sandy,  they 
often  need  a  thoro^h  washing.    But  be  gentle  as  well  as  thorough  about  tnis  batn. 
Ifash  the  berries  with  the  hulls  on.    Put  them  in  the  colander  and  run  a  spray  o- 
^ater  over  them.     Since  the  stream  of  water  from  the  faucet  may  bruise  or  brea-c 
them,  better  make  a  sijray  by  putting  your  hand  under  the  faucet.    Then  here  s  an- 
other point.     Be  careful  that  the  berries  don't  get  water-soaked.     That _ spoils  tnem. 
So  don't  wash  them  floating  them  in  a  bowl  of  water.     The  spray  metnod  is  better. 
Tnen  the  berries  have  drained,  remove  the  hulls.     If  any  bits  of  sand  remain,  you 
can  give  each  berry  a  quick  rinse. 


of  us 


ill  these  details  may  seem  unimcortant.    But  in  these  economy  days,  none      ^  _ 
can  afford  to  waste  or  spoil  food  by  careless  preparation.    We  all  believe  m  ma-<i-ig 
^'ae  most  of  the  food  we  have,  and  in  saving  all  appetizing  qualities. 


A  little  sand 


«11  spoil  a  teautifal  dish  of  straTilDerries.  Eo-^h  -.^ashing  and  handling  may  cTOsh 
even  perfect  fraat  and  spoil  both  the  looks  and  .he  taste.  So  these  smfll  ^etSTs 
are  economy  points  after  all.  aeta^is 

Taether  you  put  s^o^ar  on  your  berries  early  or  late  depends  on  the  way  vou 
plan  to  serve  tneiii.     If  you  want  the  berries  to  appear  on  the  table  finn  and" whole 
add  s^ar  tne  last  mnute.     If  you  wa:it  strawberry  sauce  with  plenty  of  jSce  t 
use  on^-^ortcake  or  ice  cream,  crush  the  berries  or  cut  them  up,  ad^  so^a^  and  let 
them  stand.     The  s'o^-ar  helps  draw  out  the  Juice.     If  you  want  a  very  iScv  sauce 

i"i:^:te^^:if^  ^^^-^         ^^k^hem  Just  H^w'Sn-at 

men  mix  tnese  neatea  berries  with  the  fresh  ones. 

How  some  ways  to  serve  fresh  strawberries.    No  fancy  dish  is  better  than  a 
b  .1  01  fresn,  ripe,  red,  perfect  berries,  Just  as  nature  made  them,  served  with  or 
.Unout^  sugar  and  cream.     If  you  like  combinations,  fresh  berries  a;e  deUciois  Vito 
fresn  diced  pineapple  or  fresh  er8pefruit.     A  dessert  that  would  have  rIeaLd  'u^lv 

u'f  whi^'Tcr'"  ^r-.^^^  ^^l^  folding  fresh  berries  i^to  s'eet'ned 

s  iif  wiipped  creaia.  Aad  a  biny  bit  of  salt  to  bring  out  the  flavor,  r^'e^ve  men- 
tioned fresh  strawberry  sauce  for  shortcalce  and  ice-cream  sundaes,  ihis  sluce  is 
a  so  good  poured  over  sponge  cake  or  a:.gel  cake  a:id  used  to  maSe  fres^  trawLrJ^ 
ice  cream  and  strawberry  mousse.  - '-■Ldwuex ...y 

^  But  if  you  0^1  a  strawberry  bed,  you  probably  can't  use  all  your  fniit  fresh 
.ernaps  you'll  want  to  cook  some  of  the  surplus  berries  and  -out  u^  others  fo; 
ZTf'  m  """"^  problems  arise.  Cooking  changes  these  berries  in  both  looks  and 

nt^Viv      /  '°  delicate  in  str^acture  and  so  full  of  Juice  that  they  cook  down 

nif*     20  never  aud  water  in  cooking  and  malting  your  cooking  time  as  short  as 

;        '"^  '  *°  ^'-"-^  ^oerries.  put  them  over  the  heat  and  cook  u:itil 

jTist  tender. 

^      Strawberries  are  not  very  successful  ca:ined.     They  are  likely  to  lose  their 
s.iape  d-oT-xng  processing  and  to  fade  on  standing  in  Jars.     Strawberry  Tjreserves  and 
Jc^s  are  generally  more  successful.     However,  if  you  do  can  stra^vberries ,  be  sure 
r.o   plT^.-  tnem  by  letting  them  stand  overnight  in  the  kettle  they  were  cooked  in. 
.^_iri-ig  tnis  time  they  will  absorb  some  of  their  own  syruc.     Here  are  the  simple 
a-rections  for  canning  strawberries.     To  each  q-uart  of  berries  add  1  cup  of  sugar. 
f°i:  f^?""      °^  ^  minutes,  stirring  gently.    Then  let  stand  overni£:ht  in  the 

^cuie.     In  tne  morning  reheat  the  mixture  to  boiling,  fill  the  containers  hot.  and 
p-ocess  all  sizes  oi  jars  for  five  minutes  in  boiling  water.     For  home  canning  of 
strawberries,  use  glass  Jars.     Store  in  a  dark,  cool,  dry  place. 

ns^o  '^f'^  T''         ^-^olhcT  inexpensive  spring  dinner.    The  menu:  Breaded  filet  of 

"1- '  ^^Pa-^agus  simmered  in  milk;  New  lootatoes  with  parsley;  Crisp  radishes; 
-rawberries  and  fresh  pineapple,  served  cold;  Wafers;  and  Coffee. 
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Jionday:    Homemade  Bread." 


